ANSWER 8 9 OF 116 CAPLUS COPYRIGHT 2002 ACS 

Bread dough is mixed with lipase, gluten, and lecithins, then fermented 
and baked. The bread has a soft texture. Thus, flour 70, yeast 2.0, 
yeast food 0.1, lipase 0.05, gluten 1, soybean 

lecithin 0.3, and H20 41 parts were mixed, kneaded, fermented for 
270 min, mixed with flour 30, sugar 5, NaCl 2, shortening 5, skim milk 2, 
and H20 26 parts, then baked to give a bread with high organoleptic 
scores . 
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USE - A new type of bread having clear texture and light taste can be obtd. 
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